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Editor-in-Chief
In case you haven’t heard or completely missed all the news and events this 
week, Douglas College is celebrating their 
fiftieth year as an educational institution. 
With this, we celebrate another important 
milestone that comes this 2020, and that 
is the forty-fourth anniversary of your very 
own Other Press newspaper. 
That’s right, the weekly paper you’ve 
all grown to love is celebrating more 
than 40 years of being the choice student 
newspaper here at the college. Established 
in 1976, the Other Press has had many 
changes over the years. New faces and 
new ideas, but more importantly, we had 
a rich rivalry with the already established 
paper from 1970, The Pinion. The story 
of how the Other Press trumped The 
Pinion has been passed down with every 
new generation of the paper, and now it’s 
my turn to partake in this story telling 
tradition. 
When the Other Press made its debut 
at Douglas, there was already a paper 
established there. However, a group of 
students who were unhappy with how the 
other paper was being run and distributed 
(about once or twice a semester) and 
decided to take things into their own 
hands. Equipped with The Pinion’s 
production equipment, and permission 
from the Editor-in-Chief, these rebellious 
students pulled an all-nighter and pooled 
their money to print what would become 
the very first issue of the Other Press… and 
the rest is history..
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The Other Press has been Douglas 
College’s student newspaper since 1976. 
Since 1978 we have been an autonomous 
publication, independent of the student 
union. We are a registered society under 
the Society Act of British Columbia, 
governed by an eight-person board of 
directors appointed by our staff. Our head 
office is located in the New Westminster 
campus.
The Other Press is published weekly 
during the fall and winter semesters, and 
monthly during the summer. We receive 
our funding from a student levy collected 
through tuition fees every semester at 
registration, and from local and national 
advertising revenue. The Other Press is a 
member of the Canadian University Press 
(CUP), a syndicate of student newspapers 
that includes papers from all across 
Canada.
The Other Press reserves the right to 
choose what we will publish, and we 
will not publish material that is hateful, 
obscene, or condones or promotes illegal 
activities. Submissions may be edited for 
clarity and brevity if necessary. All images 
used are copyright to their respective 
owners. 
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news // no. 3
• Canada calm over coronavirus concerns
• Prince Harry and Meghan Markle’s 
move to Canada
• Walk the hall
...and more
Atiba Nelson
Staff Reporter
What do you get a British Columbian post-secondary institution 
celebrating fifty years of operations? 
A coat of arms.
Douglas College gathered students 
and guests in the atrium of the New 
Westminster campus—for a session 
that included several speakers and a 
performance by aerial acrobats—to unveil 
a coat of arms which commemorated the 
start of its fiftieth operational year. 
The coat of arms—which is a first in 
the College’s five decade history—features 
two lions upholding a crowned-heart 
shield, with a raven positioned atop 
two Douglas fir boughs, all over a globe. 
The design pays homage to Douglas’ 
namesake, location, mascot and heritage. 
Additionally, the motto Excellence, 
Knowledge and Passion, written in 
hən̓q̓əmin̓əm̓ (Halkomelem), a traditional 
Coast Salish language, is scribed under the 
coat of arms as “E’yo’l, Te’lmel, Te’mex.”
“A coat of arms represents a shared 
sense of history and tradition,” said Kathy 
Denton, Douglas College President, on the 
Douglas College News webpage.
Another first for the Douglas College 
coat of arms is the fact that it was designed 
by an Indigenous artist, local Coast Salish 
artist, Carrielynn Victor. Victor worked 
independent of a the Canadian Heraldic 
Authority (CHA), the national organization 
responsible for the creation of coats of 
arms, flags, and badges in Canada. 
“I have had the opportunity to design 
[the Douglas College] Coat of Arms, this 
also marks the first time in Canadian 
History that the Heraldic Office completely 
outsourced this work,” said Victor in a 
statement appearing on her Facebook page.
The coat of arms unveiling was one of 
several events that will occur throughout 
2020 to celebrate the College. Events feting 
employees, programs, and Douglas authors 
will occur in the coming months, and a 
speaker series focusing on Indigenization 
and Supporting Indigenous Students will 
start on March 30—yet only for Douglas 
employees. 
All events can be found of the 
Celebrating 50 years of Douglass College 
webpage, which gives event details, a 
timeline of the College’s development, 
and alumni stories—profiles of Douglas 
graduates and their remarkable stories.
Celebrations culminate in September 
18 and 19 as Douglas host homecoming 
on their New Westminster campus and 
Coquitlam campus, respectively. 
For more information about Douglas’ 
last half a century, the Other Press feature 
story on Douglas College at 50 details the 
timeline of events that led Douglas to the 
College that you know and love today.  
The party has started!
 › Several events will celebrate College’s big anniversary
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Tania Arora
Staff Writer
The most talked about couple in recent times, Duke and Duchess of Sussex, 
Prince Harry and Meghan Markle have 
been rumored to be planning to move to 
British Columbia, Canada. In an effort 
to give up on their royal roles and live 
with their wealthy family, they decided to 
move to a different country to try to live 
independently and out of the scope of the 
media—and have decided that BC may 
soon be called their new home. 
The couple is currently residing 
in Victoria, where they also celebrated 
Christmas with their eight-month-old son 
Archie, and Markle’s mother. Although 
they left Britain majorly due to the invasion 
of privacy and other undisclosed reasons, 
the couple found themselves landing in 
a country with that also has huge media 
speculation. 
Some Canadians have been both 
excited and anxious to welcome the royal 
couple, while many others have not. In 
a Canadian Angus Reid poll, 50 percent 
of Canadians said they don’t really care if 
the couple decided to move to the Great 
White North. While some are happy to be 
chosen as a spot to settle by the highness, 
many also hold worries as to whether the 
tax-payer’s money will be used for their 
security.
Trudeau—in answering the immediate 
questions risen by Canadian citizens—said 
that he hasn’t discussed it with the Queen 
yet. 
There have been multiple rounds of 
discussion on various media platforms as to 
how the couple expects or must be treated 
and greeted, especially in public places. 
According to a CBC article, Vancouver 
etiquette expert Elizabeth Burnett says 
one must not approach them unless 
approached first. Otherwise, she suggests 
a bow or curtsy. Since they’re also giving up 
their royal titles, the duo probably prefer 
living like regular folk and being called by 
their first names. 
British press tabloid, The Sun, 
reported the rounds of discussion over 
the couple planning to call the $36 million 
property in Kitsilano neighborhood on the 
Point Grey road. The area is known for the 
gigantic properties with ocean views. 
Although the couple has been trying 
to avoid the paparazzi, it is something 
which cannot be avoided in public places. 
Time magazine reports they recently issued 
a public warning which accused the media 
of following and taking photos of them, 
citing it as harassment after a picture 
surfaced of Meghan Markle on a trail with 
her son and dogs to which she did not 
consent to. 
So, if you spot Harry and Meghan on a 
trail or hill or during morning walk, do not 
be taken aback. If you wish to meet them, 
extend a warm hello!
From UK to BC
 › Prince Harry and Meghan Markle’s move to Canada
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news // no. 4 theotherpress.ca
Atiba Nelson
Staff Reporter
As the World Health Organization (WHO) convenes an emergency 
committee on novel coronavirus (2019-
nCoV), the Public Health Agency of 
Canada has deemed the public health risk 
associated with the new virus low risk to 
Canadians. 
As of January 23, the World Health 
Organization has reported that 1,320 
confirmed cases have been detected—with 
the majority identified in China—and 
twenty three confirmed cases reported in 
nine other countries outside of China. 
On January 27, the first confirmed 
case of coronavirus in Canada was 
confirmed in Toronto. The Washington 
State Department of Health alerted the 
Centre for Disease Control that they had 
a confirmed travel-case of 2019 Novel 
Coronavirus on January 21, 2012—the first 
case in the United States. A second case 
was later reported on January 24.
2019-nCoV started in Wuhan, and 
was identified as the cause of an atypical 
pneumonia in a cluster of patients that had 
respiratory illness symptoms. Initially, all 
patients had links to a market in Wuhan 
where seafood and live animals were 
sold, suggesting an animal-to-human (or 
zoonotic) spread. 
However, as new cases were detected 
and not linked to the market in Wuhan, 
plus the geographical spread of cases 
occurred in other Asian countries, such 
as Japan and 
Thailand, and 
now it is reported 
that there is 
evidence that 
human-to-human 
transmission is 
occurring. Though 
the ease and extend 
that human-to-
human spread is 
possible has not 
been concluded. 
The 
consideration of 
human-to-human 
spread is important 
as people travel 
throughout Asia 
for Chinese New 
Year celebrations. 
Additionally, 
person-to-person 
transmission 
increases the 
chance that 
the virus may 
be imported to 
Canada.
Recently, 
Canada enhanced airport measures to 
prevent the importation of 2019-nCoV 
into the country. Canadian Border Services 
has added an additional health screening 
question to the electronic immigration 
control kiosks and implemented 
messaging at Canadian international 
airports asking travellers to report any flu-
like symptoms to border officers.
Locally, Fraser Health—the Health 
Authority charged with public health in 
the region—has set up an informational 
webpage regarding the novel coronavirus 
on their homepage.
The WHO continues to update 
national health organizations, such as the 
Public Health Agency of Canada, daily; 
however, WHO capacity may be strained 
as the international health organization 
attempts to garner attention, support, and 
funds to combat the world’s worst measles 
epidemic in the Democratic Republic of 
the Congo—which has resulted in more 
than 6,000 deaths in the African country.
Canada calm over coronavirus concerns
 › Public Health Agency of Canada deems Canadian risk low
Dylan Hackett
News Editor (2012)
Published on September 11, 2012. 
As per our feature and the anniversary 
celebrations this week, this issue is going to 
be about Douglas College. This Other Press 
News article back from 2012 I think really 
gives some perspective on why so many still 
choose people come to this college. It’s been 
eight years since this article was written 
and the college’s student population has 
continued to thrive. It’s fun to think about 
how far this school has come and appreciate 
the opportunity to learn here. If Douglas 
weren’t here, where would we all be?
This fall semester, for the third year in a row, Douglas College has reached 
an all-time high in admissions with over 
11,000 students registered for courses. The 
increase in enrollment is a continuation of 
the upward trend since 2009.
“The growing popularity of Douglas 
doesn’t come as a surprise,” says Scott 
McAlpine, president of Douglas College. 
“More and more people are choosing 
Douglas based on the strength of our 
academic and career-based programs, and 
the quality of our teaching.”
Douglas has been 
expanding its course 
and program roster to 
accommodate the flux 
of students with new 
programs beginning 
this fall. Among them 
are two new post-
degree programs in 
sales and accounting. 
Douglas also partnered 
with Langara, 
Capilano, and Vancouver Community 
College in May to offer a Bachelor of 
Performing Arts degree. 
Some programs, like the ever-popular 
nursing program, can’t keep up with 
the demand of applicants flooding the 
admissions offices. 
“We have some areas [of study] 
that are very oversubscribed, “said 
Dave Taylor, Director of Marketing and 
Communications at Douglas. “Nursing, for 
example, received over 1,000 applications 
this year but only 65 seats open every year.” 
The rise in admissions is not exclusive 
to Douglas College either, with urban post-
secondary institutions seeing increased 
registrations across the board—a pattern 
stemming from the uncertainty in job 
markets. 
“Whenever the economy is slow, 
people look at spending their time, 
instead of looking for a job that might be 
hard to come by, getting an education to 
prepare themselves better for when things 
pick up,” said Taylor. “At times like this 
you see people coming back to college 
and university for extra training as well 
because there are fewer opportunities for 
advancement.” 
Not all of the gains in enrollment can 
be accredited to the economic climate, 
however.
“There are long-term statistics that 
seem to show that people are seeing the 
advantages of becoming more educated 
to further their career options,” claimed 
Taylor. 
Part of the increase in enrollment 
can also be accredited to the ever-
expanding population of international 
students at Douglas. This year saw a 
10 per cent increase in international 
student registration—totalling Douglas’ 
international student population to over 
1,100. 
“Our international focus is on 
both receiving and sending,” explained 
Taylor. “We want our students to have 
an international experience and become 
global citizens. It’s a very important part 
of life in the 21st century, frankly. We’re 
always looking to expand our international 
opportunities for domestic students, as 
well as looking at new countries that might 
want to send international students to 
Douglas.”
The Other Archive: Douglas enrollment at an 
all-time high 
 › Admissions up 17 percent from 2009
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issue 16// vol 46 news // no. 5
Craig Allan
Staff Writer
In the sport of baseball, Canada has made a significant mark. St. Catherine’s, 
Ontario makes a claim that it invented the 
game (a claim disputed by Cooperstown, 
New York), the Montreal Expos were 
the first Major League Baseball (MLB) 
team to be located outside of the US, 
and the Toronto Blue Jays were the first 
team outside of the US to win the World 
Series championship. However, for all 
the accomplishments and contributions 
Canada has given to the game of baseball, 
there is one area where they have 
surprisingly lacked. 
In terms of Canadian players, Canada 
lagged behind. This is most evident at the 
Baseball Hall of Fame in Cooperstown, 
where since 1939 only one Canadian had 
ever been elected into the hall (which 
recognizes the best players to ever play the 
game)—Ferguson Jenkins in 1991. This was 
the case until January 21, 2020 when Maple 
Ridge native Larry Walker received his call 
to the Hall.
Walker’s road to the Hall of Fame was 
not easy. Unlike his fellow 2020 nominee, 
Derek Jeter, who got in on his first year of 
eligibility one vote short of unanimous 
entry, Walker was entering the hall on his 
tenth, and last year of eligibility, getting in 
with 76.6 percent of the vote… just six votes 
above the 75 percent threshold. Walker’s 
journey was made tougher due to a variety 
of factors, including the fact that he 
played the majority of his career in Denver 
with the Colorado Rockies, who play in a 
stadium where the ball travels farther due 
to the thin air. In 2014, Walker only got 
10.2 percent of the vote in his fourth year 
and was in danger of falling off the ballot 
all together. When asked about the bias 
towards his playing conditions in Colorado, 
Walker said to the MLB Network “I get 
the arguments, trust me, and I’m OK with 
them, but 76 percent of the writers didn’t 
agree with that, and I’m as grateful as can 
be."
In the end, Walker’s numbers spoke 
for themselves. Five All-Star appearances, 
seven Gold Gloves, three Silver Slugger 
Awards, three batting titles, and a 1997 
National League Most Valuable Player 
(MVP) Award. What may be an even 
bigger legacy for Walker is what he has 
done for baseball in Canada. The ability 
to play baseball in Canada was so low 
that Walker did not learn to play baseball 
until he got to the minor leagues. His play 
influenced others with baseball dreams to 
go for them, like 2006 American League 
MVP winner, and New Westminster native 
Justin Morneau, who wore number 33 
with the blessing of Walker when he went 
to Colorado in 2014 as a tribute to him. 
Walker becomes the first position player 
from Canada to be elected to the hall. 
On a personal note, Walker’s 
induction means a lot to me. For as 
much as I am a baseball fan, and a proud 
Canadian, I am a lifelong Montreal Expos 
fan. Walker was a key component of the 
1994 Montreal Expos team. A team that 
was on pace to make the playoffs with the 
best record in baseball, only to have it 
stripped away from them due to a league 
wide strike between players and owners 
that cancelled the rest of the season and 
the playoffs. I had a chance to meet Walker, 
in a most unexpected place. In 2016, I was 
working at a movie theatre, ripping tickets 
when a man walked through my doorpost. 
As he walked away I realized that it was 
Larry Walker himself. When he came 
back, I coyly asked if he was Larry Walker. 
When he said yes. I had to contain myself 
and not say anything too crazy like I sleep 
under a picture of him (and the rest of the 
1994 team so it’s not that creepy!) so I just 
told him how big of an Expos fan I was and 
that the 1994 team was one of my favourite 
teams ever. I could see that the “lost 
season” was also still a painful memory for 
him, and he volunteered the information 
that his 2004 World Series loss to the 
Boston Red Sox while he was with the St. 
Louis Cardinals was also an annoyance, 
considering it was his only World Series 
appearance. As he went off to see Secret 
Life of Pets, I was left so excited.  
Walker’s entry to the Hall is not 
just an honour directed to his play. It is 
the culmination of a career in baseball 
in which his legacy will not just be what 
he did on the field, but what he did for 
Canadian baseball. Kids, who had little to 
no Canadian baseball role models to look 
up to now could look at Walker and see the 
possibility of playing and succeeding at the 
major league level. Walker now brings the 
number of Canadians in the Hall of Fame 
to two, a number that will no doubt rise 
due to his influence. 
Walk the hall 
 › Maple Ridge native Larry Walker gets accepted into the 
Major League Baseball Hall of Fame 
Walker becomes the 
first position player 
from Canada to be 
elected to the hall.
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• J-Pop Spotlight: Official HIGE DANdism
• 'Brand New' albums ranked
• A conquest for the most intense black 
paint
...and more
Jerrison Oracion
Senior Columnist
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So far, the world has gone through two world wars. Hopefully, we do not go 
through another one, especially with recent 
events in Iran. In a world war, no one wins. 
This is due to the fact that such a conquest 
would involve everyone being worried 
about their safety. On top of that, those 
risking their lives in the war that survive 
would be severely affected mentally and 
physically in the long term. When I saw the 
preview for Sam Mendes’ next film, 1917, I 
wondered if it was going to do very well.
After it was shown in limited release 
last month, many were saying that it earns 
the title of the best film of 2019, and that 
it could get Best Picture in the Academy 
Awards this year. These statements could 
be very true considering that the film got 
nominated for 10 Oscars this year. After 
seeing the film when it was released in 
theatres everywhere, I can confirm that it 
lives up to the hype, and makes the race 
for Best Picture much more interesting. 
This movie is another great example of 
why a film should be seen on the big 
screen first. The scene is set quickly: it has 
been six years since World War I began 
in 1911, and the German army set a trap in 
the Hindenburg Line for British soldiers 
unaware of it.
Lance Corporals William Schofield 
(George MacKay) and Tom Blake (Dean-
Charles Chapman) receive a mission from 
General Erinmore (Colin Firth) to deliver a 
message to Colonel MacKenzie (Benedict 
Cumberbatch) to call off the impending 
attack which could possibly lead to 1600 
casualties. Among the count would be 
Blake’s brother, Lieutenant Joseph Blake 
(Richard Madden). What would follow is 
an almost two-hour continuous shot of 
Will and Tom trying to accomplish their 
mission of getting to the French village 
of Écoust. The message delivery forces 
them to encounter many obstacles in the 
trenches of the Western Front.
Mendes and Krysty Wilson-Cairns’ 
screenplay is based on stories from 
Mendes’ grandfather, Alfred Mendes, who 
also served in World War I. Though the 
tone is serious, the film is punctured by 
the f word at certain times. Interestingly, I 
counted at least three continuous scenes 
in the movie. If the entire film was done 
in one take, it would have taken at least 
10 hours. In line with this idea, it makes 
sense that they end one of the scenes at 
nighttime. The film being filmed at sunset 
and sunrise makes the continuous shots 
work.
The scenes are sectioned when Will 
and Tom go through a door or a new 
environment. Mendes is also a stage 
director, and in an interview with IMDb, 
Chapman says that they rehearsed for 
six months before they actually started 
shooting. It is clear that they had to make 
sure that everything was perfect and 
moving along in real time. The direction 
from Mendes made the film resemble 
watching a play; he uses a lot of yellow 
just like in the James Bond film Skyfall—
especially in the nighttime scene.
Thomas Newman’s score rouses the 
audience into excitement and properly 
depicts the heavy impact of a war. There 
were a few scenes that involve trust—
which is a major issue today which affect 
everyone’s decisions and actions, so the 
film can speak to many in that way. There 
were a lot of surprise hits last year… But 1917 
is the actual surprise hit of 2019 and almost 
my favourite film of 2019 (other than The 
Avengers: Endgame) because it is an almost 
seamless journey of a mission that shows 
that a war cannot solve the problem.
A timely seamless 
mission for history
 › ‘1917’ Review
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Jerrison Oracion
Senior Columnist
In November 2018, I was watching an episode of one of the biggest music 
shows in Japan, Music Station, to see band 
AKB48 perform their recent hit single 
during that time—“NO WAY MAN.” In 
the same episode, a band named Official 
HIGE DANdism performed their recent hit 
single around that time, “Stand By You.” 
I heard it, I liked it, and I decided that it 
sounds like Fall Out Boy… plus the usual 
sound of J-Pop. Since that performance, 
the rising band would create some of the 
most popular songs and become one of the 
biggest bands in Japan.
Official HIGE DANdism, or, in 
English, Official Moustache Man-dism. 
The group consists of lead Satoshi Fujiwara 
who plays the piano, Makoto Narazaki 
who plays the bass guitar and saxophone, 
Masaki Matsuura who plays the drums, and 
Daisuke Ozasa who plays the guitar and is 
the shortest member in the band. The band 
began in 2012 after the members graduated 
from their respective music programs at 
Shimane University and Matsue National 
College of Technology. To any music 
students that are reading this story: it is 
possible that you will have success after you 
graduate from the college.
Because the name of the band has 
“moustache” in it, the band’s logo also 
is a moustache, and the theme is seen 
throughout their music videos. The reason 
why the band is named Official HIGE 
DANdism is supposedly due to their “wish 
to continue playing together until they’re 
old enough to look good in mustaches,” 
according to Sync Music Japan.
I also believe the name comes from 
them wanting to make music that will get 
everyone excited in this age of growing 
a moustache. I listened to more of their 
songs and they have a lot of exciting songs 
that are a mixture of rock, electronic, and 
funk. Most of their songs talk about love, 
the hardships of work, and fun times.
Fujiwara’s singing is one of the 
reasons why the band sounds like Fall Out 
Boy—but Fujiwara’s mixing of the songs 
adds funk to them. They released their 
first mini-album in 2015, Love To Peace Ha 
Kimi No Naka, which sounds clever and 
very fun. A great hit single from the album 
is “SWEET TWEET,” which talks about 
relationships. The music video features a 
couple trying to figure out love.
The band starts to get attention with 
their hit singles that lead up to their first 
full album ESCAPARADE. For examples, 
one only has to look to “Coffee to Syrup,” 
“Tell Me Baby,” “No Doubt,” and one of my 
favourite songs from the band, “Brothers.” 
In the music video of “Brothers,” the band 
drives the infamous AkibaKarts (karts 
inspired by Mario Kart) around Tokyo. The 
song has a summer sound that it gets me 
excited, and I always jam to it. The band’s 
recent album—and first album under 
their newer record label, Pony Canyon—
is called Traveler, and summarizes 
their breakthrough year with songs like 
“Pretender” and “Yesterday.”
Their recent music includes more 
orchestrations than their earlier music, 
making it sound more like alternative 
music. My favourite J-Pop song of 2019, 
“Pretender,” was the most streamed song 
in Japan in the year. When I heard the song 
for the first time, I thought that it was a 
Ken Hirai song. They even got worldwide 
attention by filming the music videos 
of “Pretender,” and 2019 single “Fate,” in 
Shanghai and New York City respectively. 
The band’s next hit single, “I LOVE…” 
arrives just in time for Valentine’s Day. All 
of Official HIGE DANdism’s songs matches 
their motto, which I believe is making 
music that gets everyone excited, moving, 
and growing moustaches.
Fall Out Boy… except with more funk
 › J-Pop Spotlight: Official HIGE DANdism
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James Wetmore
Contributor
Most of us have gone through some form of an emo period in our lives, 
getting rid of any brightly coloured clothes 
and healthy outlook on life and replacing 
them with all black clothes and a nihilistic 
attitude. The early 2000s were a prime time 
for this, as the absolute nuclear explosion 
of emo and pop punk bands pretty much 
forced you into being one anyway. Brand 
New was formed in 2000, and it wouldn’t 
be long until they planted their boots deep 
into the emo scene—releasing four well-
received albums before the decade’s end 
and an additional record in 2017 before the 
band’s break up in 2018. But how do their 
albums stack up ten years later, and which 
is the best of the bunch?
The first album on the list is the 
band’s debut record Your Favorite Weapon, 
released October 9, 2001. There’s nothing 
bad about this record, but it's hard to find 
anything that wasn’t already being done 
by the plethora of other bands releasing 
albums at this time. The primary lyrical 
influences are high school breakups—not 
offering much brain food besides the 
occasional wittiness of frontman Jesse 
Lacey. The redeeming quality of the album 
is the clear floorplan of the Brand New 
sound that would be further developed on 
later records, which brings me to…
Their fourth album Daisy is the next 
on the list. When this album dropped 
September 22, 2009, it was almost 
immediately divisive among the band’s 
fans. It was a big departure from the sound 
the band had been refining for nine years, 
preferring to try and recreate how they 
performed live. It’s a lot more experimental 
and containing the most screaming in any 
of their albums; it’s not hard to see why it 
was either a love or hate album. The band 
hasn't released any bad albums, but this 
is—for sure—their most hit or miss effort.
Third on the list is the band’s 
sophomore record Deja Entendu, released 
June 17, 2003. This is where the band really 
began to shine and show off their talent for 
storytelling. The lyricism became much 
more mature—no longer focused on high 
school romance and breakups—and the 
song writing expanded outwards from the 
simple pop punk formula the band had 
following their debut. This album further 
continued to develop their sound that they 
had set the foundation for on Your Favorite 
Weapon.
The second and first positions, in my 
mind, are easily interchangeable—mostly 
because of the long gap between their 
releases and the evolution the sound 
had gone through in that time. If I had 
to pick one, it would most likely be the 
band’s third release: The Devil and God 
Are Raging Inside Me, released November 
21, 2006. This is where the band really 
exploded sonically and lyrically, light years 
from where they were only two albums 
ago. The variety in the songs keeps the 
album refreshing, and the wittiness and 
introspection provided by the lyrics make it 
an easy album to come back to years later.
Even then, the band’s latest, and 
maybe final album, 
Science Fiction, 
released August 17, 
2017. An amazing 
record, it offers the 
same twists and 
turns the band had 
become well known 
for, additionally 
offering the 
experimental edge 
that was the focus of 
the group’s previous 
album. The eight year 
gap since their last 
release clearly hadn’t 
gone to waste, as the 
band matures further 
than they ever had 
in respect to lyricism 
and composition, 
emotionally draining 
the listener as on 
The Devil and God 
but also offering the 
heaviness employed 
on Daisy. This album 
has every right to be a 
strong contender for 
the first position, and 
I don’t think any diehard fan would argue 
with the decision.
Brand New was a band that tried 
hard in the beginning to be unique, 
but eventually found their footing in 
their emotional capabilities and in 
being musically interesting instead of 
commercially viable. A genre-defining 
band in every sense of the word, Brand 
New continued to experiment and evolve 
throughout it’s 18 years, with an emphasis 
on storytelling and artistic statements 
rather than trying to sell millions of 
records. Every album listed here can be 
an easy 9 / 10 (except for their debut… but 
shhh).
Sonam Kaloti
Arts Editor
    
Hayley Williams has finally cooked up a solo album titled Petals for Armor—
and the first single, “Simmer,” was released 
on January 22. In an interview with BBC 
Radio 1, Williams explained the album’s 
meaning: “[Petals for Armor] is somewhat 
of a mantra to try to stay soft in a really, 
really hard world and feel pain and let all of 
it come to you and try to put out something 
that can redeem it all, even if it’s ugly at 
first.”
The track begins with some breathing 
and vocal samples with a bass heavy beat 
and muted snares. Uniquely, samples of her 
vocals and breathing serve to accompany 
the beat. This dark and groovy beat is 
reminiscent of Billie Eilish’s darker music; I 
was pleasantly surprised that the song and 
vocals did not go in that stylistic direction 
at all. Not too loud or overpowering, the 
slightly unnerving instrumental plays 
behind Williams’ voice as she comes in on 
the first verse. 
“Rage is a quiet thing,” is the first line 
in the song. This reminds me of Twenty 
One Pilots’ iconic line, “Sometimes quiet is 
violent,” from their hit single “Car Radio.” 
Williams has created her own eerie, quiet 
yet profound lyric that will forever hold 
weight. The raw and vulnerable lyrics are 
somewhat new and are a blatant example 
of what Williams has gone through in the 
last few years, as well as how much she has 
matured through the process. 
The chorus is very upbeat and repeats 
twice with a slight variation in rhythm to 
spice up the song. Williams pushes to, as 
she says, “give in” to the rage she feels and 
in turn, “simmer down,” once the emotions 
have run their course. 
 “The way for me to protect myself 
best is to be vulnerable and be okay 
with having a lot of pain at certain times 
and also feeling a lot of joy at certain 
times,” Williams continued in the BBC 
interview. The second verse holds the most 
emotional and vulnerable content. While 
the song thus far has reflected Williams’ 
introspection on her well-being, emotions, 
and approach to situations (“how to draw 
the line between wrath and mercy,”) the 
second verse goes into the root of some of 
her insecurities and the personal issues she 
is currently facing. 
“If I had seen my reflection as 
something more precious, he would’ve 
never,” is likely a reference to her 
relationship with ex-husband, New Found 
Glory’s frontman Chad Gilbert. Paramore’s 
After Laughter album details some aspects 
to their relationship, as well as “Bad Mood” 
by Gilbert—which highlights Gilbert’s 
frustration with Williams’ insecurities and 
general unhappiness. Per 
the lyric from “Simmer,” 
it can be determined that 
had Hayley been more 
secure in herself and her 
happiness, she believes 
that Gilbert would still 
have blamed her for his 
actions and their eventual 
demise.
“And if my child 
needed protection, from 
a fucker like that man, 
I’d sooner gut him—
cause nothing cuts like 
a mother,” is the second 
half of the second verse. 
Hayley both places herself 
as a caring mother who, 
if she was her own child, 
would have been saved 
from the pain Gilbert 
caused her, while also 
regretting that she did 
not protect herself as she 
should have earlier on.
“Simmer” was 
unexpected in terms of 
what it would be about. 
Lastly, in the BBC interview, Williams 
said: “Everything in the entire[…] planet 
[…] should be making us angry right now,” 
and the fuel from the passion she feels has 
left us with this tragic but hopeful song. 
Overall, the single is amazing and fulfilled 
my extremely high expectations (blew 
them out of the park, really). The album 
Petals for Armor releases on May 8.
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Hayley Williams begins long-awaited solo career
 › ‘Simmer’ by Hayley Williams
The perfect soundtracks for edgy, emo teens
 › 'Brand New' albums ranked
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Sonam Kaloti
Arts Editor
The world’s hunt for the most pigmented pigments has greater stakes than I had 
ever imagined—and much more drama. 
It’s not hard to understand the 
fascination with extremely pigmented 
colours, however, the most sought out 
“colour” is actually a shade: black. To 
be clear, it’s not just any black… it’s the 
blackest black.
Originally invented by British 
company Surrey NanoSystems, when light 
strikes Vantablack, the light becomes 
trapped in miniscule vertical tubes within 
the paint. It has been titled the blackest 
man-made substance in the world—
absorbing 99.96 percent of light—and is 
incredibly expensive to make. Although 
it was originally “developed for satellite-
borne blackbody calibration systems” 
according to the Surrey NanoSystems 
website, world famous British sculptor 
and artist Anish Kapoor (responsible for 
the Chicago “Bean” sculpture) has had 
exclusive rights to Vantablack. 
In retaliation, British artist Stuart 
Semple created the “world’s pinkest pink,” 
with a cheeky catch: Anish Kapoor is legally 
forbidden from using it. 
Always the charmer, Kapoor 
responded with an Instagram post of his 
middle finger dipped in the pink paint with 
the post captioned “Up yours.” 
If the art community was angry 
before, they were furious now. Instagram 
users called Kapoor’s actions petty. 
Christian Furr, the youngest painter to be 
commissioned to make a portrait of the 
queen, stated to the Daily Mail that “We 
should be able to use it—it isn't right that 
it belongs to one man." Furr continued by 
saying that “All the best artists have had 
a thing for pure black—Turner, Manet, 
Goya. This black is like dynamite in the art 
world.”
With immense support from artists 
and fans around the world, Stuart Semple 
received a multitude of messages urging 
him to create a rival black that could be 
available to the public. 
With a team, he created “Black 2.0,” 
which was extremely black, but still fell 
short of Kapoor’s absolute void of a paint. 
Eventually, Semple started a Kickstarter  
to raise enough money to really challenge 
Kapoor’s black, and he raised £478,923—
passing the original £25,000 goal. Although 
“Black 3.0” is still in the manufacturing 
process, it will be available to buy and ship 
to anyone, anywhere in the world. 
Do note the small text, though: “By 
backing this project you confirm that you 
are not Anish Kapoor, you are in no way 
affiliated to Anish Kapoor, you are not 
backing this on behalf of Anish Kapoor or 
an associate of Anish Kapoor. To the best 
of your knowledge, information and belief 
this material will not make its way into the 
hands of Anish Kapoor.”
The blackest man-
made void is filled 
with drama
 › A conquest for the most intense black paint
Ph
o
to
 o
f 
B
la
ck
 3
.0
 p
ro
d
u
ct
 
co
m
p
ar
is
o
n
 v
ia
 K
ic
k
st
ar
te
r
The 
Other 
Press is 
hiring!
Got a good scoop? Engaged in the college community? 
The Other Press is looking for a News Editor.  
Pay: $117.50 per issue 
Send your resume, writing samples, or questions over to  
editor.otherpress@gmail.com 
Write for the Udder Press! 
The Other Press is hiring for Humour Editor. 
Pay: $113.50 per issue 
Send your resume, writing samples, 
or questions about the position to 
editor.otherpress@gmail.com
The Other Press is hiring!
Get paid to draw! 
The Other Press is looking for Staff Illustrators 
Send your resume, drawing samples, or questions 
to editor.otherpress@gmail.com
The Other Press is hiring!
YOUR ART
 HERE
Life & StyLe
Have an idea for a story?
 lifeandstyle@theotherpress.ca
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• ‘Bucha Basics: Welcome to Flavour Town
• What’s Happening
• Why winter semesters finish fast
...and more
Jessica Berget
Editor-in-Chief
Costco… the Motherland. It has everything you could possibly need or 
want—and in bulk! As a long-time fan of 
the food chain and a Costco card member 
(humble brag), I realized I had never tried 
the entirety of the enticing deep-fried 
cuisine their food court has to offer. So, I 
decided to try everything on the menu—
and I got to say, it did not disappoint.
The first thing I tried was the classic 
quarter of a pound (plus!) hot dog and a 
large pop. I opted for the pork bratwurst 
and some gamer fuel (Mountain Dew) for 
my breakfast, and it was only about $1.60 
with tax. Let me say that again: a hot dog 
and a large pop for one dollar and sixty 
cents! What a time to be alive. The hot dog 
was a great starter for my Costco quest and 
really set the tone for the delicious feast I 
was about to have. It was actually too big 
for me and I had to throw away the last 
little bit because of how filling it was. The 
pop was also larger than I expected, so I 
couldn’t finish it—as this was my first meal 
of the day—but it will definitely come in 
handy during the summer months. $1.60 
well spent! 
After my appetizer came the second 
course—the poutine, which was just like 
everything else on the Costco food court 
menu: hearty and affordable. A little greasy 
yes, but isn’t that exactly what you look for 
in such food? The fries had a nice classic oily 
coating and taste, plus a satisfying crunch. 
The gravy and cheese pool over it like a 
beautiful mozzarella duvet. All together, 
it was everything you could ever want in a 
poutine. Plus, when I reheated it later, it was 
just as delicious. It was honestly better than 
most actual poutine restaurants you’ll find 
in the city. 10 / 10 would buy again.  
For my third course I had the chicken 
strips and fries—which were heavenly, 
amazing, ethereal—it embodies all those 
good words. The chicken has a nice 
crunchy breading on it which gave it a nice 
mouth feel with the savoury chicken flesh 
inside. Pro-tip: If you’re a fan of relish, I 
highly recommend dipping your strips and 
fries in it—you won’t regret it. The fries 
were delightfully crunchy as expected and, 
as before, the perfect consistent amount of 
oily. Honestly, I would come back just for 
this dish alone.  
Next on the menu was the pizza by 
the slice—which was more like pizza by 
the slices. The pizza slice they give you is 
easily the size of two large slices… a steal 
at less than $3 per piece. I got the classic 
pepperoni which, along with the melty 
cheese and the oily sheen that sat on top, 
looked like a piece of art. The dough was 
soft which made it a great base for the 
cheese and meats. It may not be the best 
slice of pizza I ever had, but at its price 
point and portion size, I’d say it’s well 
worth it. 
Finally, I tried the turkey and 
provolone baked sandwich—which I guess 
is their somewhat “healthy” option. At first, 
I didn’t expect much—I’ve had sandwiches 
like this many times before. But as soon as I 
opened the sandwich and all the provolone 
cheese stretched, I knew I was in for a treat. 
It had a nice pesto base with red onion, 
giving it a nice tanginess. They absolutely 
do not skimp out on the turkey either, so 
one of these could easily fill you up for a 
while. The bread was also perfectly toasted 
and had a nice crispness to it, which made 
it a great vehicle for a sandwich as loaded as 
this one is.
To finish off my brunch, I got the 
berry ice cream sundae. The soft serve was 
creamy and delicious as expected, but the 
real treat was the amount of berry sauce 
they put in the sundae to balance out the 
ice cream. All in all, I was very impressed 
by what the Costco food court had to offer, 
and I will eat there again. It’s the perfect 
stop for filling and greasy food if you ever 
have a hankering for such reasonable prices 
and delicious treats. 
Costco-ooh yeah
 › Review of everything on the Costco food court menu
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Distribution Manager
Welcome to ‘Bucha Basics, where we 
cover everything there is to know about 
homebrewing kombucha
Last week, we did a victory lap after finishing your first batch of 
kombucha. I briefly covered the secondary 
fermentation phase, aka where you add any 
flavouring agents, but it’s worth covering in 
its own article since there’s a lot of ground 
to cover.
Technically, your kombucha is good 
to go after the first fermentation period. 
However, I find unflavoured kombucha 
to be somewhat bland, so I’m a strong 
advocate for taking a few extra steps, 
adding fruit, and leaving it for a few days. 
Your taste buds will thank you.
For its sheer convenience, I 
recommend keeping a few bags of frozen 
fruit in the freezer to have on hand. 
Kombucha already has a few steps, so 
you can at least cut down on the prep 
time. In terms of cost, frozen fruit is also 
comparable to fresh fruit, with No Name 
brand’s costing about $4.
On the opposite side of the spectrum, 
if you have an abundance of fresh fruit and 
a dwindling time window to consume it in, 
feel free to use fresh fruit. Once I had diced 
pineapple leftover from a party, and I just 
tossed it into a fermenting batch, and the 
results were delish.
As if the wealth of fruit options wasn’t 
paralyzing enough, you can even add fresh 
herbs to give new variations. I’ve used 
lavender, rosemary, and mint, but there are 
some even wackier combinations online. It 
all comes down to your preferences, so just 
have fun with it.
Here are a few fruits/combinations 
that get the ol’ Gibb stamp of approval:
Mango: possibly my favourite. 
Light and fruity, but also mild enough to 
combine for kombucha cocktails—more on 
that in a future article, though.
Strawberries: very sweet, and it 
transforms the kombucha into a bright, 
ruby colour. 
Blueberries: use slightly fewer 
blueberries than you would any other fruit; 
otherwise, the kombucha will come out 
overly tart. Blueberry kombucha ends up a 
deep, dark purple.
Ginger: blame my parents for feeding 
me Canada Dry anytime I felt sick, but 
there’s something about the taste of ginger 
that feels medicinal. Ginger pairs really well 
with other fruits, but add in smaller doses, 
so it doesn’t overwhelm the other flavours.
It’s worth mentioning: every step 
along the way of kombucha brewing is an 
experiment. It’s entirely possible to have a 
great batch, and follow the steps exactly for 
the following brew—yet have things turn 
out completely different. Keep track of your 
process (how much fruit you’ve added; how 
many days you’re leaving it to ferment) and 
learn from any mistakes. A ‘buchmaster’s 
job is never finished.
‘Bucha Basics: Welcome to Flavour Town
 › Kombucha flavours to savour 
Better to be over the hill than under it as they say. As we celebrate Douglas College turning 50 this year, we can finally say it’s over the hill—literally and figuratively.  
Being a student here for a couple years, I never gave much thought to this community college. To be honest, I only came here because most of my friends at the time were here. 
But, as we celebrate the half of a century milestone with this little institution we call our school, I think now is as good a time as any to look back on the place many of us come to 
receive our education.
Douglas College turns 50 
 › Looking back on the college’s history and the community school stigma
Douglas, a history
The colleges namesake begins with Sir James Douglas, a 
Canadian politician and fur-trader who became the first 
governor of the colony of BC. He got his nickname of 
“The Father of British Columbia,” but I guess now we 
can call him “Big Daddy Douglas.” Almost 100 years 
after his retirement, Douglas College was opened and 
named in his memory. According to the Douglas College 
homepage, the choice to name the school after Douglas 
is “an embodiment of the highly diverse, endlessly 
fluctuating, frequently unjust imperial world of which 
he was a product, and to which he made important 
contributions.”
Give it the ol’ college try
It may be hard to believe now, but Douglas College had a rough go 
when it first opened in November of 1970. Classes were pushed until 
October and November because of construction and budget cuts. 
Because of the lack of space, classes took place in twenty different 
community centres, church basements, warehouses, and secondary 
schools. Students and faculty had to rush to each location for their 
next classes. Now, we can enjoy the luxury of classes at being as far as 
the Anvil centre. 
On November 19, Douglas officially opens with 1,200 full-time 
students, over 700 part-time students, and 95 faculty. Tuition started 
at $100 a semester (wouldn’t that be nice)? Fifty years later, $100 
might get you a textbook and the average price of a class is about 
$500. There are also over 25,000 students and over 1,800 staff, 
faculty, and assistants employed at the college according to the 2017 
to 2018 Douglas College quick facts, growing it into one of the largest 
post-secondary institutions in BC. 
Plans for a permanent campus were discussed in 1972, and a 
recently elected NDP government in BC agreed to pay all costs to 
build three permanent campuses. Douglas was also one of the first 
colleges in BC to offer women’s and environmental studies classes. 
In 1977, as student enrolment rises, classes were held in New 
Westminster, Surrey, and Richmond and the school found ways 
to accommodate the growing number of students. After years of 
campus relocations and ballooning enrollment, the BC government 
approved $1.9 million plan to make a permanent campus location in 
New Westminster. 
After many years of constructions, splitting of campuses, and 
relocations—finally, in 1982, Douglas found its permanent home 
on Royal Avenue and settled into their new location and years later 
in 1996, opened the second location in Coquitlam named after 
David Lam, a Hong Kong born Canadian politician and twenty-fifth 
Lieutenant-Governor of BC.
 › Looking back on the college’s history and the community school stigma
Better to be over the hill than under it as they say. As we celebrate Douglas College turning 50 this year, we can finally say it’s over the hill—literally and figuratively.  
Being a student here for a couple years, I never gave much thought to this community college. To be honest, I only came here because 
most of my friends at the time were here. But, as we celebrate the half of a century milestone with this little institution we call our school, 
I think now is as good a time as any to look back on the place many of us come to receive our education.
Jessica Berget
Editor-in-Chief
On November 19, Douglas officially opens with 1,200 full-
time students, over 700 part-time students, and 95 faculty.
Douglas College turns 50 
Stigmas against community colleges
As a student at Douglas, I’ve heard all the negative connotations that come with going to a smaller sized 
community college rather than a research university, but I don’t believe any basis for this stigma other than pure 
elitism. Yet, there are arguments made that going to a smaller sized community college is cheaper, smaller in terms 
of scale or student population, and therefore is less quality education—or that community college students are lazy 
or not as passionate and motivated as university students. Considering the fact that Douglas College is the largest 
degree granting college in BC, and offers the most Bachelor’s degrees and post-degree programs than any college 
in BC, I fail to see the truth in that. So, why does this stereotype persist? 
It may be a small school when compared to other Canadian research universities like SFU or UBC, but that’s 
no justification for the negative connotation behind going to a smaller school. In fact, going to smaller school has 
some major perks that no one mentions. For one thing, first year classes in universities can be as packed as 500 
to 800 students are in a single class. The same classes at Douglas are taught with about 35 students—meaning 
every student gets more hands-on experience and attention from their professors. Besides also being generally 
cheaper than a university, colleges like Douglas are made for students who need to balance work and other 
responsibilities—the college allows students to have very flexible scheduling to accommodate. Douglas also 
combines the foundation of academia like a university with the career-ready experience and skills of a college.  
Douglas is also popular with students and faculty as far as satisfaction rates. In a BC stats survey compiling 
data from 2015 to 2018, an average of 93 percent of students at Douglas were satisfied with their education. 
Douglas was also recognized as BC’s best employers in 2019, citing its accommodations for employees who are 
also parents, their initiatives for mental and physical well-being, the encouragement they give their employees to 
continue their education, as well as offering a variety of training programs. 
We only know Douglas as the place where we come and learn, but I think it’s important to recognize the rich 
and fascinating history that accompanies it. The very halls and concourse we walk through is the same one that 
many other passionate and dedicated students have walked through years ago… and will continue to walk through 
for many more years to come. Here’s to another fifty years, Dougie. 
Douglas College is the largest degree 
granting college in BC, and offers the 
most Bachelor’s degrees and post-degree 
programs than any college in BC.
life & style // no. 12 theotherpress.ca
EG Manilag
Staff Writer
In the first week of classes, there’s one thing that all three of my instructors 
agree on that bothered me most: winter 
semesters finish in a heartbeat. I’m kind 
of weirded out as to why that is, given 
that it’s my first-ever winter semester in 
college. Now, the big question—what is it 
that makes winter semesters whiz by?
Most may think the answer is due to 
the likelihood of college cancellations due 
to adverse weather conditions, making the 
semester short. Well, that thought is partly 
correct. From what I have observed, the 
main reason why winter semesters finish 
faster than any other academic term is the 
hangover-like effects they create. You know 
those tv shows and movies that depicting 
a person getting drunk and then suddenly 
the screen shifts into a scene where it’s 
already morning? That’s exactly how winter 
semesters work!  It’s dark, cold, and you’re 
tired—you sleep a lot, and then you wonder 
where the time went!  
When both campuses cancelled 
classes on Wednesday January 15, my twin 
and I felt relieved. Finally, we thought, we 
can rest. Unfortunately that wasn’t the 
case… because we had to shovel the snow. It 
didn’t end there, we had to put in the effort 
to properly spread the salt too. Instead of 
making that class cancellation work to our 
advantage, it became the opposite. After 
working outside in the snow, the tiredness 
kicked in and the cold made me sleepy. 
Nothing much I could do but follow what 
my body wanted at that time: a good, long 
nap… which felt like it went on for about 
four days or so. 
Fast forward to today, the snow has 
melted and it’s rainy, and now I have a lot 
to do—a LOT of things to do, I tell you. I 
still have unfinished readings and I haven’t 
made a single draft for my term papers. 
The inevitable snow hangover got me good. 
Wintertime escalated so fast. It felt like I 
was knocked out cold. Winter semesters do 
finish fast. They’re so fast, it’s like they’re 
trying to beat you the finish line.
Why winter semesters finish fast
 › Just like the snow, the semester comes and goes
Craig Allan
Staff Writer
I know that this isn’t the opinions section, but I am going to begin with a hot take. 
Mexican food is the best food—it has 
everything one could want. It’s spicy, 
crunchy, flavourful, and offers a lot of 
variety. While in this region Mexican food 
may not be as popular as other cuisines 
like Chinese, the available options are 
growing. Now you can choose between 
independent Mexican chains like El Santo 
(in New Westminster) and The Mexican 
Gourmet—or fast food fair like Taco Bell 
and Taco Time! And not to mention the 
mid-tier restaurants like Tacofino and 
La Taqueria Pinche Taco Shop. With 
so many choices out there, it’s tough to 
decide which place is the best. Because my 
editor won’t allow this to be published as a 
book, I have narrowed down the debate to 
three choices in mid-tier: Chronic Tacos, 
Quesada Burritos and Tacos, and Taco Del 
Mar. With my taste buds in tow, I will be 
using the taco as my controlled testing 
item (with chips to match as a side dish) to 
determine who is best at this south of the 
border favourite. 
3. Quesada Burritos and Tacos
The truth is that Quesada is not that bad. 
They sling a good taco, and are unique in 
offering corn and red onions as toppings. 
The issue that works against Quesada 
though is that while other places on this 
list have distinct themes—like Chronic 
Taco’s hip underground feel and Taco Del 
Mar’s Baja California feel—this restaurant 
doesn’t have a theme. Its theme really just 
is red. Along with that, when I went in to 
get a taco this past week, they said they 
were out of beef... How do you run out 
of beef? That’s like McDonald’s running 
out of burger paddies. Also, the chips are 
not the best; they tasted dry and too salty. 
Quesada does have an advantage in their 
easy to get to locations, like the one at New 
Westminster station, or the one at Surrey 
Centre Mall. So, if you’re getting off the 
Skytrain and don’t want to venture far for 
Mexican, it’s a fine choice. All that being 
said, there are two better options.
2. Chronic Taco
What sets Chronic Taco above the rest is 
its décor. With Mexican masks and a red 
and black interior, it has a nice creative feel 
to it that most restaurants don’t. The taco 
was my controlled test for this article, but 
I’ve tried some of their very unique dishes 
they offer in previous visits. This is the only 
place on the list where I would probably 
order a different thing every time I go. One 
item I particularly like is the potato taco: a 
taco with deep-fried potato in it. As for the 
regular taco, it is good… but too small. You 
have to order three of them to really get a 
proper meal, and that can be pricey. Their 
chips and salsa are pretty good—the salsa 
has quite a fresh taste. This combined with 
the fact that Chronic Taco has some great 
locations in New Westminster’s Columbia 
Square, Metrotown Mall, and Waterfront 
Station makes Chronic Taco a cool place… 
Ta go!
1. Taco Del Mar
Why is Taco Del Mar number one on the 
list, you may ask? One word: QUESO! Of 
the three, Taco Del Mar is the only one 
that serves queso with chips, which is so 
much better than salsa. Along with that, 
their portions are huge. The taco looks 
bigger than Quesada’s and Chronic’s tacos, 
and they have better varieties of meat 
like shredded beef. I always feel full after 
I eat at Taco Del Mar. The one downside 
of Taco Del Mar is their limited—and far 
away—selection of locations. Of all of 
their locations, only a few of them is near 
a Skytrain station: the one in the Harbour 
Centre (off Waterfront Station), and the 
one on Terminal Ave (off Main Street-
Science World Station). It’s annoying 
to have to travel so far for that queso 
goodness, but Taco Del Mar makes it worth 
the trip. I could honestly eat Taco Del Mar 
every week, I love it so much.
Though I have ranked these chains, 
all of them offer great Mexican food. The 
only thing I wish for is that one of these 
chains could move into the Coquitlam 
area so I don’t have to travel so far. For a 
city that has the fourth-highest search for 
Mexican food in the country, Coquitlam 
sure does not have many options. Outside 
of Taco Bell and Mercado By Originals, 
there are not many options for Mexican 
food in Coquitlam. Let’s hope that one 
of these chains (please be Taco Del Mar!) 
opens soon so I—along with the rest of the 
Coquitlam campus students—don’t have to 
go out of town for some Mexican goodness.
Mexican Food Standoff
 › Chronic vs Quesada vs Taco Del Mar
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Morgan Hannah
Life & Style Editor 
Will it ever stop raining?! I’ve lived here for five plus years and I’m still 
not used to all the rain. Honestly, I don’t 
think it’s even possible to get used to all the 
rain. And plus? Umbrellas are the worst 
accessory. Ever. 
Anyways, here are some indoor 
activities to get your mind and mood off 
the weather. Unless you like getting soaked 
and cold. In which case, this is not the list 
of activities for you. 
Comic Night featuring Robyn and Bobin
• Date: January 28
• Location: HOOD 29, 4470 Main Street, 
Vancouver
• Time: 7 to 9 pm
• Price: $5 per ticket
Good ol’ comedy to get those cockles 
warmed up. With a night hosted by Adam 
Jacobson, featuring many guests! Guests 
include ET Starchild, Bobin Monga, Robin 
Fashler, Hui Wong, Jay R, and Jeremiah 
Ukponrefe.
Food for Thought—A Taste Experience 
& Counselling Conversation
• Date: January 30
• Location: The Garden Strathcona, 868 
East Hastings Street, Vancouver
• Time: 6:30 to 9:30 pm
• Price: By donation, recommended 
donation is $20
A conversation about the relationship 
between food and mental health hosted 
by WIRTH Hats. A luxurious meal will 
be prepared, and local companies like 
Cartems, Stanley Park Brewing, and Wize 
Spirits will provide delicious treats! Live 
music will be played by local musican 
iamtheliving, and there will be an 
informative question and answer session 
with a local counsellor who has experience 
with the downtown eastside.  
Paint Nite: The Original Paint and 
Sip Party
• Date: January 31
• Location: Sande's Lounge & Banquet Hall, 
4990 Canada Way, Burnaby
• Time: 7 to 9 pm
• Price: $35 per ticket
Wanna get drunk and have fun painting, 
but are tired of doing it alone in the dark 
of your room? Come out to Paint Nite and 
get social, make friends, and show off your 
skills painting a giant moon!
The Wellness Show Vancouver 2020
• Date: February 1 and 2
• Location: Vancouver Convention Centre, 
West Building, 1055 Canada Place, 
Vancouver
• Time: 10 am to 7 pm on Feb 1, 10 am to 
6pm on Feb 2
• Price: $12.50 per ticket for students with 
valid ID, $20 for a two-day pass
It’s in the name of the game, come on down 
and get well at the wellness show. It’s that 
time of year when everyone is catching 
colds and rebounding from new year’s 
resolutions not gone well. So, this is the 
perfect place to learn tips and buy tricks to 
help you out with your wellness! Discount 
tickets sold online. 
The Anxiety Show, Ep 18 - F*$% 
Valentine’s Day!
• Date: February 2
• Location: the Kino, 3456 Cambie Street, 
Vancouver
• Time: 8 to 10:30 pm 
• Price: Tickets are by donation, however $15 
is recommended
From a show that reoccurs in Vancouver 
monthly, this special edition encourages 
you to come get sad about crappy 
Valentine’s Day with other people who 
despise the holiday. Who knows—maybe 
you’ll find love! The show includes an open 
mic for the audience, so try it out! You may 
be a good comedian, or an awful one, but 
you won’t know until you try…
Pacific Bluegrass Jam — The Anza Club
• Date: February 3
• Location: The Anza Club, 3 West 8th Ave, 
Vancouver
• Time: 7 to 11 pm
• Price: $8 per ticket. $6 if you’re a member.
Monday nights are for jamming! So, don’t 
be blue… come out to the Anza Club for 
one of their reoccurring nights of bluegrass 
beats. 
What’s Happening 
 › January 27 to February 3
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OpiniOns
Have an idea for a story?
 opinions@theotherpress.ca
• The Hong Kong protests should make 
you think differently about gun laws
• Why hot sauce isn’t enjoyable anymore
• What gets your goat?
...and more
Stephanie Bogart
Contributor
We don’t hear much about the protests over in Hong Kong anymore, but like 
many people I still haven’t been able to stop 
thinking about them—more specifically, 
about their gun laws.
As of right now the right to private 
gun ownership in China is not permissible 
by law, meaning no civilians are allowed 
to acquire or possess firearms. Police in 
China didn’t even carry firearms until 2014, 
and at first admitted they were afraid of 
using them. Now, police are using these 
firearms against protestors while the 
protestors have little to nothing to protect 
themselves against the oppressive police 
and government. 
In a world so polarized about gun laws 
and many people calling for anti-private 
gun ownership regulations, we should look 
to China as an example… and not follow in 
their footsteps of strict laws and no private 
ownership. Governmental institutions 
should not be the only ones able to carry 
firearms—and the results of these protests 
should show us why. 
Advocates of gun ownership often 
make the argument that they need 
something to protect themselves, their 
loved ones, and their property. They 
also argue they need to have a form of 
protection in the case that the government 
or other authoritative institutions become 
tyrannical, and I think these arguments 
should be re-considered now. I’m not 
saying this will ever happen in Canada or 
even the US, but I do think it is important 
to be prepared for a worst-case scenario. 
In the case of Hong Kong’s situation, 
we see these protestors with no way to 
stand their ground while the government 
attempts to control these protests with 
force. Sometimes, this force includes using 
weapons against unarmed civilians. The 
Hong Kong protestors are in a battle with 
their own government—a battle they can 
only do so much to protect themselves from. 
Another argument that may be 
presented is the idea that the majority of 
gun deaths would disappear if all privately-
owned guns were to be outlawed. This is 
not believable. A PolitiFact article assessing 
the validity of the claim that in the US 
“most gun crime is committed by those who 
illegally possess guns,” the website deems 
that, while counting for some discrepancies 
from state to state and relatively old data, 
the statement is true and backed up by 
experts. (For those concerned that the 
website has a right-wing bias, the fact is that 
the organization has actually been accused 
of having a liberal leaning.)
If the playing field was a bit more 
leveled in Hong Kong, it would be a 
completely different situation. We can 
look to the Tiananmen Square massacre of 
1989 when troops with assault rifles fired at 
protestors—leading to possibly hundreds of 
deaths of civilians. We’ve seen what happens 
when civilians are left unarmed against 
tyrannical governments, and to ensure 
events like these don’t happen again, the 
right to own firearms need to be protected. 
Regulated and ensured that they are in the 
right hands of course, but mainly protected. 
The protests don’t have to convert you 
into strictly pro-gun or anti-gun, but we 
should think how different the outcome 
would be if these people had the right to 
possess firearms. Would the government 
act as violent and oppressive as they are 
now? Possibly, and possibly not, but 
civilians should at least have a chance to 
protect themselves against these violent 
forces and be unyielding, matching the 
force of their oppressive government. 
Some might make the argument that 
firearm ownership of civilians would only 
exacerbate the violence with the protests, 
but if the protestors already had a way to 
protect themselves, maybe none of this 
would’ve even started.
Gun laws should be all or nothing. 
Either guns should be allowable to be 
purchased by anyone, civilians or cops—
through rigorous testing and regulations, 
of course. Or, there should be no 
ownership of firearms… period. When you 
allow law enforcement and government 
authority to carry firearms and not the 
civilians, there will always be a potential 
for abuse of power, so the freedom to bare 
arms should be protected.
The Hong Kong protests should make 
you think differently about gun laws
 › People should be able to protect themselves and their country from oppressive governments
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Morgan Hannah
Life & Style Editor 
Hot sauce, especially when its doused unevenly on wings in practically every 
bar in the lower mainland, isn’t any good. 
Why? Because it’s just Frank’s RedHot 
sauce! Nothing more, nothing less. Don’t 
get me wrong, Frank’s is delicious! It truly 
is—the subtle sweetness with a back 
burner of spicy—but when they, as they 
say, “put that shit on everything” and 
when it’s all the same everywhere you go, 
these poor, poor taste buds are just dying 
for something different. 
Whatever happened to trying to 
be original? Trying to craft something 
delicious? Or just trying to be the odd one 
out of the competitive field? With so many 
hot sauce flavours out there, it really is 
mind boggling to me why every pub, bar, 
and restaurant I’ve come across seems to 
always serve Frank’s. It just seems lazy to 
me.
A couple of days ago I watched a 
video on YouTube by the Try Guys that 
sparked m y hot sauce outrage. If you 
haven’t heard of the 6.8 million subscriber 
channel, they are a group of four men in 
their thirties who previously worked for 
Buzzfeed. They like to try stuff—pregnancy 
simulators, odd diets, karate, aerial silks, 
and attempting to eat 400 dumplings in 
one sitting… unfortunately not possible but 
still wildly entertaining. Any-whoodles, 
Keith Habersberger, the humorous one of 
the group, has a real food fetish and made a 
video about travelling far and wide to make 
his very own hot sauce for chicken. Let 
me say that again. This man went out and 
made his own hot sauce. Does that not tell 
all of you—the pubs, bars, and restaurants 
just using Frank’s—something? Something 
clearly important? He’s not even the only 
YouTuber making hot sauces!
We NEED to up our sauce game, folks. 
Certainly when it comes to hot sauce… and 
especially when it comes to a hot sauce for 
chicken! Think of those luscious breasts, 
thighs, and wings! We need more creativity 
and passion in our kitchens—commercial 
or otherwise. Don’t just go for a bottle of 
Frank’s because it's code, traditional, or 
easy! Mix it up. Make it new. Travel far and 
wide in search of delicious ingredients for 
hot sauce! If restaurants would send me, I’d 
be a mercenary sauce connoisseur for the 
sake of original, great-tasting chicken (and 
other things) everywhere.
That’s a spicy take!
 › Why hot sauce isn’t enjoyable anymore
Tania Arora
Staff Writer
I wouldn’t be lying if I said I have literally stopped inviting people to my place or 
started making excuses… so people don’t 
enter my house. Only few of the lot who 
either know me well are permitted inside. 
You might be wondering whether this 
trait is due to aging, due to me trying to 
isolate myself, or due to me becoming more 
selfish. It is none of the above—the answer 
is dirty feet. Call me paranoid, or whatever 
term you want to, but I cannot tolerate 
people walking around the house barefoot 
and then climbing up onto the sofa or my 
bed. Some people go so far as to playing 
with blankets or pillows using their feet… 
why do they do that? I clean my house 
everyday but still—every time you open the 
door, enter the house, or walk around with 
flip-flops on, the dust spreads around.  
I have three extra pairs of flip-flops 
in my house of universal size to fit anyone 
who comes to meet me at my place—and 
as soon they enter, I point them towards 
the flip-flops. My super cute friends who 
know this by now simply ask for them 
when they enter. 
For those of you who still think I 
am stupid, let me explain. You go out for 
groceries. You unknowingly step onto a dog 
poop, a cat poop, or any creature’s poop 
that lives on this planet earth. You come 
back and walk, not completely inside the 
house but in the living room or even the 
smallest area inside your house. Guess 
what? Poop all over. Now when you walk 
barefoot, you basically rubbed your feet 
into all the germs and dirt spread on the 
floor… including the poop. You climb the 
couch or bed to relax or sleep with dirt 
wrapped all around your feet. Imagine 
wrapping your feet around the blanket, 
then around your body, then around your 
face and head. 
Do you feel like expressing disgust?
I wash all my bedsheets or pillowcases 
if I see someone messing around them with 
their unclean feet. I feel no shame anymore 
in asking people to either cover their feet 
because I do not wish to get sick or put on 
a poopy face mask. There is also a second 
category of people who are not welcome in 
my home… People who go to the washroom 
without the bathroom slippers on. I don’t 
even have to say it. Mic drop. 
What gets your goat?
 › People with unclean feet and habits
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Have an idea for a story?
 humour@theotherpress.ca
• The 'Other' Other Press
• The guide for dummies, by dummies
• Amazing things people find as snow 
melts
...and more
EG Manilag
Staff Writer
After barely surviving that horrifying week-long snowfall, we now enter into 
the era of what scientists call “The Great 
Hangover.” But never fear, the grumpy 
snow always disappears! And as the snow 
evaporates, it slowly reveals some amazing 
hidden treasures forgotten by time! Here 
are some items people can expect to find 
under the melted snow:
The “I’ve had enough” toques
There are three relatable situations when 
these sad toques are left behind and 
dumped in the cold winter. Firstly, it could 
be that you are waiting for the bus and 
the bus never shows up… twice! Secondly, 
it can be when you are in the middle of a 
shovelling-crisis, clearing the nasty snow 
and suddenly, snow falls again… but this 
time it’s bringing some of its thick and 
slushy friends! You just can’t beat them, 
so you slam your fleece helmet as a sign 
of surrender. And finally, thirdly, it could 
be the situation where you just can’t drive 
your car and go into the road because 
the struggle is real in climbing up from 
your steep and icy neighbourhood street. 
Revving your engine is just useless, so you 
open your window and throw your toque. 
The forgotten meat or veggies
One of the thriftiest ways to save some 
electricity is to use winter’s freezing 
temperatures as a natural and organic 
fridge. However, as snowfall gets worse 
and worse, you tend to forget your red 
meats and green stuffs. Eventually, they 
will get eaten by your pet or an early rising 
bear, and worst of all, you are not going to 
remember forgetting them. 
That Starbucks drinks 
Without a doubt, you can find a lot of these 
items when the snow melts, especially that 
one drink that has a lot of extras in it. Like 
the venti iced caramel macchiato with ten 
pumps of vanilla, extra whole milk, extra 
caramel drizzle, extra mocha drizzle, and 
extra whip, well done. I just made my 
article 23 words longer.
The usual: dog poops
Shout out to those irresponsibly entitled 
dog owners who rejoice when winter 
arrives, as they see it as a freedom from 
the very vital responsibility of picking up 
their dog’s shit. Just a little foot sweep and, 
poof, their job is done. That may be okay 
for them… but it’s not okay for the people 
in their neighbourhood. As a matter of fact, 
it’s illegal. Dog pee-flavoured shaved ice is 
acceptable, though.
Amazing things people find as snow melts
 › These may or may not shock you
 › The guide for dummies, by dummies
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How to shovel snow like a westcoaster
Richard Dick
Contributor
As a west coaster, this month is the first time I ever wished I were from the east 
coast. Then, I could properly laugh at how 
absolutely goofy greater Vancouver is in the 
snow. Snowplows stuck in the road trying 
to salt the roads. People with their toes 
out— flaunting sandals. Workplaces and 
schools totally shut down. The comedy was 
real, and so was the struggle. Maybe one 
day Vancouver will be ready for the three 
days a year it gets of snow, but until then, 
here is an authentic guide on how to shovel 
your driveway so people don’t die walking 
across the ice in their no-traction runners. 
The Chair
Give that snow the chair—more specifically, 
the dining-room chair. Scrape the top of 
a chair along the driveway in preparation 
for the guests you’re having over to try your 
new homebrewed kombucha. It’s pretty icy 
out though… you might have to cancel this 
hangout along with your morning plans 
to buy that extremely expensive Swedish-
technology hiking gear you’ve been eyeing 
in the Arc'teryx window for months.
The Hockey Stick
‘Ol reliable has gotten you out of a lot 
of sticky situations, and you can rely on 
her once again. You’re also Canadian, so 
you’re pretty sure you can apply for a tax-
deduction every time you use your hockey 
stick. 
The Dustpan and Sweeper
Gotta keep that snow clean somehow. 
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Erin Meyers
Senior Columnist
The 'Other' Other Press
 › In the news this week... 
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Creative Works
Space Geographer  
Part 2
Morgan Hannah
Life & Style Editor
When I signed up to be a Space Geographer, I never imagined this happening. I got that it was a diverse discipline that sought to 
understand our world and others, but… Swiftly, my brain starts to ache 
as distressing images of the crash assault my sense. Flashing red lights, 
warning sirens, deep breaths. Gravity began to attack the hull of my 
ship, pressing and crunching it inward around me with ease as if she 
was nothing more than an aluminum can. A foreign planet always in 
view of my observation window. I remember the dread in the pit of 
my stomach knowing that that’s where I’d have to touch down. With 
systems offline though, I had no clue where it was in the universe that I 
had crash landed.
Clutching at the glass dome surrounding my head, I inhale and 
exhale as smoothly as my rattled self will allow. I check my oxygen—it’s 
low. Shit. I probably don’t have any extra cannisters either. It’s okay. I 
can get through this. I shift my weight and stand up, the extra bulk of 
my suit making this simple motion a feat, but I manage and stumble 
my way over to the dash. Lights are out, the glass plates are cracked, and 
it really looks like I’m not going to be able to restart the system. Giving 
it a try anyways, I flick at all the right knobs and switches. Nothing 
seems to be happening. My suit warns me that my heart rate is picking 
up, and that’ll eat through my oxygen faster. Taking one deep breath, 
I turn to face the observatory window. Maybe, just maybe I’ve landed 
on a planet that supports life? That could be a blessing or a problem, 
but there’s only one way to find out. And it’s worth it. If I stay here, I’ll 
surely run out of oxygen and suffocate in my bulky silver skin. I’ll just 
use quantitative approaches to understand and assess the geographic 
phenomena around me. Stick to protocol
Continuation of this exciting adventure next week!
it’s not real, 
silly, just go 
back to sleep
Sonam Kaloti
Arts Editor
Fruit bats bathing in soup at dinnertime, 
koalas burning, three-year olds dying; 
don’t lose your head, just keep denying. 
 
Relax corona kid, you're in your prime: 
bought a plane ticket despite hating flying. 
Fruit bats bathing in soup at dinnertime, 
koalas burning, three-year olds dying, 
 
flowered skeletons dancing to ragtime 
up-tempo donning gas masks and crying, 
"we don't want to consume them!" Defying 
fruit bats bathing in soup at dinnertime, 
koalas burning, three-year olds dying.
Don't lose your head, just keep denying.
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ComiCs & Puzzles
ACROSS
1. Popular pet fish
6. By way of
9.  Absurdist art movement
13. Stone structure
14. *Artificial one run by 
several space agencies
15. Locked up
16. Giant, archaically
17. 12th mo.
18. Dodge
19. Video game pioneer
21. Singular
23. First person
24. Common vegetable oil
26. And others (abbr.)
27. In favour of
28. Destroy
29. Carton
31. Brings on
33. Abbr. before a 
pseudonym
34. Fancy fetes
36. Scatter seeds
37. What each of the 
starred clues is
39. X
40. Shorthand writer
41. Roadside bomb (abbr.)
44. Says the Hail Mary
46. School website ending
47. Roof overhang
48. The Golden Ratio
49. Fungus (US sp.)
51. Daze
53. *Jupiter’s third largest
54. Toy block
55. Brand of many a tractor
56. Waned
58. “The Greatest”
60. Turning component of a 
generator
63. Awaken
64. *Former Soviet one
65. Rebuff
66. Concordes, e.g.
67. However
68. Alleviates
DOWN  
1. Pre-0 dates
2. Consume
3. *Largest of Uranus
4. *Largest of Neptune
5. Yearly record
6. “I saw,” to Caesar
7. British verb ending
8. Fancy neckwear
9. Nautical Jones
10. In the past
11. *Mars’ smaller
12. Venomous snake
15. *Jupiter’s second-largest
20. Moroccan capital
22. Slangy denial
24. Tax administrator
25. Diving bird
26. Lofty
30. Soccer fans’ cheers
32. Fish eggs
34. *Largest of Jupiter
35. Winter toy
37. Large body of water
38. Occupied (2 wds.)
39. Prefix for “angle” or 
“corn”
41. *Third-largest of Saturn
42. Car2Go competitor
43. German article
44. *Mars’ larger
45. Soak
47. *Jupiter’s fourth-largest
48. Docks
50. Like fertile soil
52. Tight-lipped
54. Not more
55. Earth
57. However
59. Untruth
61. Raw material
62. Hosp. workers
Weekly crossword: Lunar
By Caroline Ho, Web Editor
1 2 3 4 5 6 7 8 9 10 11 12
13 14 15
16 17 18
19 20 21 22 23
24 25 26 27
28 29 30 31 32
33 34 35 36
37 38
39 40 41 42 43
44 45 46 47
48 49 50 51 52
53 54 55
56 57 58 59 60 61 62
63 64 65
66 67 68
Weekly crossword: Happy new year!
By Caroline Ho, Web Editor
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Weekly crossword: Lunar
Caroline Ho
Web Editor
DSU ANNUAL
GENERAL MEETING
Wednesday, January 29 @ 2:30-3:30pm
Aboriginal Gathering Place
New Westminster Campus, Rm S4650
Free Pizza & Refreshments
AGENDA
CONSIDERATION OF BYLAW AMENDMENTS
PRESENTATION OF ANNUAL REPORT
APPOINTMENT OF AUDITOR
QUESTION PERIOD
PRESENTATION OF AUDITED STATEMENTS
The meeting will consider bylaw amendments presented by the Board of 
Directors. The proposed bylaw changes are attached to this poster.
The Board of Directors will present a summary of the activities of the Students’ 
Union between September 2018 and August 2019.
Erik Allas from the auditing ﬁrm Tompkins Wozny LLP will present the audited 
ﬁnancial statements and auditor’s report for the 2018-2019 ﬁscal year.
Members will appoint the auditor for the 2019-2020 ﬁscal year.
The Board of Directors will answer questions from members.
DOUGLAS STUDENTS’ UNION
ADOPTION OF MINUTES
The minutes of the 2019 Annual General Meeting will be presented for adoption.
*ASL Interpretation Available   
